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this teacher's guide was developed for use with "The 


Ve ee Bewl," a unit designed t@ encourage elementary school 

ldren to eat a variety of vegetables. The unitYis designed for ten 
Jentanes however, the sequencing and time used in the classtoom may - 
be adapted to the individual needs of the students. Instructional 
materials include: a student booklet; a colored slide film entitled 
“The Vegetable Bowl;" and a filmstrip entitled "The Vegetable and 
Food Group.". Learning activities are categorized as follows: 
vegetable identification; vegetable source; and vegetable 


' experiences. 


A lesson outline of the Vegetable Bowl unit, including 


| ebjectives and learning activities, is presented. The learning 


* 


food models, 


activities include the following: vegetable recipes, planting ideas, 
field trips, and games. Also included are teacher 
evaluaticn fcrms, student pre- and posttest references, nutrition and 
food resources, 


and a model of the student booklet. (BT) 
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4 VEGETABLE BOWL-TEACHER'S GUIDE 
} ; nA, eae - Introduction 


(ne : ee. 2 ' ° 


“y= Ronald Deutsch euicns in his. book The Family Guide to Bet ter Food 
and Better Health ebat ‘saa the diets of 3,444 preschaol children were’ 
' studied, it — found that the’ consumpt ion of fruits ‘and veaeuabies was 
lacking. | \ The rétommended diloziacs se a gchook child ta one to two 
servings of green and/or yellow vegecables; one serving of citrus fruits, 
,tomatoes, or other d peuties of Vitamin C;, and one atas of 
potatoes OF. other hae and vegetables, The Basic Pour Food Groups 
recoumerids four servings of fruits and vegetables daily. 

“Because of the frequent lack of ‘fruits and vegetableg in the school 
child's diet,\ this unit is designed to iamaadiciha variety of vegetables 
to the child wes sishaatt on their cucpicional valer, The child should 
not be encouraged to became a vegetarian, a8 many Sinks the vegetar_ans' 
limited knowledge )jof nutrition may not pravide adequate nourishment. 
Therefore, throughout the ufit it showld be emphasized that in addition 
_ fruits and vegetahles, ‘their bodies need two to three servings of milk 
and milk products, one\ to two servings of high-protein foods, three to four 
servings of ‘bread, “flour, and cereals. The Basie Four Pood Group simplifies — 


this by requiring four servings of milk, four servings of bread and cereals, 


and two servings of: meat. 


+ ‘ 


Ronald M. Deutsch, The Pamily Guide to Better Food and Better Health, 
Creative Home Library, Meredith Corporation, Des Moines, Iowa, 1971, p.4. 


The primary objective of this unit isto, encourage- the school 
,. 5% : Sety o- ; ae ots 
chil® to eat a variety of foods... Dr. sd B Us Whitey. Director, af the 


Department of Foods and Nutrition, American, Medical Association,” ‘Mote 


"If there is asictiatetan ‘in this country it is usually due to- £étluph? : 


to choose meals from a vardety of foods, ratlier “han PRabsuity té 
. ‘ . . a" . re 
purchase adequate and appropriate Foods.’ 2, Vets 


“ ‘ 


Nutrition, does not stake plaeer vintd1. ,afteé the tool bs eaten 1 and’ 


Vovscees by. the boay. In a | child’ s tind whether | a food ts good or! 
bad. for him is not: his prime concern. vovtaetén “to try. store 
- 
foods comes me Kiratia sans lady of popcteuettien to experience -foog i 
foes oe ; ; ; 7 ee 
“ gbfough all the. senses. “Hence, he can touch,' taste,’ feel, Se6, cut 
- ms * gee ; : : 
. “it up," peeb it, talk about, it,’ cdok fy, and play with it, Through ‘a 
nylts-sensor) approach the child develops a _"feel" for foods. Once’ he ; 
~* has a "feel" and the desire to experience, féoddhn various ways,’ 


ay ae ‘eutetetonal value takes” on new meaning. The facts about Ghat foods: do’ 


, 


for a person in maintaining a healthy mind and body can “be approached with. 


‘recurring emphabis. 2 ai eas 
The unit that follows’is designed for ten lessonss hdéwever, the 


, 
. 


sequence and length of time used in the classroom may be adapted to the’ ¢ 
aia t > he , : Ff ‘ 


individual needs of the group: In the study of vegetables the teacher 


-s concerned with three questions: (1) What knowledge do you want students 


* ° 


to acquire about vegetables? (2) What attdtudes and feelings do you waft 
stydents to ‘acquire about vegetables?’ (3) What kinds of psychomotor. 
~ ‘ <5 ; ; . —_ : 
“experiences can be provided to facilitate tte acguistigyn of Knowledge and 


2 ; dak . 
attitudes and feelings In yenéral, activities are  ategv 
’ 2 ; 


ft 
7 


: VEGETABLE IDENTIFICATION 


‘ 


) ee Pa. : 
Student draws or lists favorite vegetables 


Mystery Bag : 


Games 


. Slides’ ‘ 


Vegetable Bowl - 


- Lingo Game 


~ 


VEGETABLE SOURCE , 


¢ 
Plant seeds or slips to' watch growth of plant, 


fila, filmstrips, and slides concerning farm or garden e 


? - a7: 
Field trip to farm or. vegetable market. Followup with drawings ar 
4 seetitans stories/ ’ . ; 


bikfues references 


VEGETABLE.EXPERIENCES ~ 


. $811 beans or: peas’ and shuck corn 


Food preparation: make vegetable @alad and vegetable soup; prepare 
one vegetable many ways; tasting party or smorgasbord of vegetables , 
or relish Bray 


Sort ne models according to (1) color (2) size (3) abaye 
» (4); texture (5) taste 


Art activity: vegetable prints, potato puppet, food models using 
salt clay, bulletin board or posters, vegetable mobile, dried bean 
mosaics 


LESSON OUTLINE 
OF . 


VEGETABLE BOWL UNIT 


To identify a-vdriety of vegetables. 
To identify the source of ‘vegetables. 
To prepare vegetables for eating. 

To eat vegetables. “ 


Activities tor Lesson | 


ae 
b. 
Cc. 
d. 


Activities for Lesson 2. 


a. 
eg 
—-- b. 


da 


‘experiences. . 
Plants | zat fe Feed >d Us, Carrot and | Other Root Negetabies, 


Pretest for unit. 


Student lists or draws pictures of’ favorite apbeabine: 


Read book Vegetable Bowl (see Apendix II). 
Plant vegetables to watch growth; 
top, or seeds, 


Show slides for identification of vegetables. 


References. 


the bag while given appropriate clues. 


» 


Students shell beans or peas and shuck corn, 


Discuss shape. 


References 


Activities for Lesson 3. 
. 


a. 
b. 
| 


Fun Time Window Garden, The Carrot Seed, 
Geows, My Garden Grows, and How Things Grow. 


i.e., sweet potatoes, 


Vegetable Mystery Bag -- Students guéss what vegetables are in’ 


carrot 


How a Seed 


‘ 


size, and texture of vegetables with the above 
* 


Food preparation -- Students cook vegetables from Mystery Bag. 
Tasting Patty -- Students sample vegetables. 


. 
ry 


Activites for Lesson 4 


a. 
, 


log 


Pla egetable vame -- Students try 
1S p ned ¢ él backs. 
Sort vecget ble Medels -=- Students sort a 
“ xt ur and (4 ldpe. 
4 
‘ é 
a 
) 
0 
4 


to determine what 


vegetabie 


’ Activities for Lesson 5 


a.. Make vegetable soup -- Students: help prepare food, ‘ 
b. Prepare a salad or relish tray -- Students help prepare food. 


N 3 
Activities for Lesson 6 


Visit a farm. 
Go to a vegetable mikiket 
See filmstrip. 
References I Know A Farm, Children on a Farm, I Want to béia 


epee nereeeeaee®) Sateen e ee ees 
®armer. Faro for Rent, Corn-Farm Boy, Little Farm, end Autumn 
Harvest. 7 oe 

% 


‘ 
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Activities for Lesson 7 


a. Discuss field trip or film strip. : + 
b. Draw a picture and/or write ‘a story about experience. 
c. Reference. (From Lesson 6) 


Activities for Lesson 8 


a. Make a vegetable print. 

b, Make food models. 

c. Make a mobile Using pictures of vegetables. 
d, Make mosaics using dried peas and beans. — 
e. Read aloud The Sweet Patootie Doll. 


Activities for Lesson 9 


a, Make a salad. 
b. Prepare one vegetable séveral ways. 


. 


Activities for Lesson 10 
a. Use library references” for story CL Me segue 
b. Play games. * 
c. Past-test for unit. ‘ 


= ie 


“DESCRIPTIONS OF ACTIVITLES 


Tasting Party 


The purpose of the tasting PSvCe “he to introduce or reintroduce 


Nee to.the child. To, determine the child's food experiences, 


the “elk tPiddon form "Yegetables-+Your Choice" on page 22 may be used + 


the beginning of the Unik. ee-alservative activity would be to 


“have the child idat or a vegetables he likes best. -In analyzing 


sh ba? 


om Yehe child? s likes and dislikes ‘and ones not eaten, foods mfy be’ 


ge lected: —_ testing. 


i Precteding experiencing’a new food, the teacher may discus’s how 


eA 


one,: might” Het Like a\new experience the first time, ‘but might learn 


Apt i 


tb Like eat he repeats it a few times, The: children should 7 


encounaied to discover and experiment with new foods. Small portions 
eee be offered jt COMBE with encouragement to return for seconds, 


A score sheet on which the’ ‘child checks the Foods he likes and the ones 


. 


“he meeds to \edee to ; hee may be dined. 


In analyzing and in petit itd ae teacher should be aware of 
ethnic, social, and cultural influence imposed upon the dietary habits 
i 
tn the community in which he teaches. Aterican cookery has been created 


from a composite of many countries. When settlers came they bought their 


favorite foods, ways of cooking, and recipes. Wichin the United States and 


Within its cities and settlements as well, as within families, fbod habits 
: \ . ‘ 
still’ reflect the backgrounds of other countries and cultures. Foods which 


‘are common dietary fare in one community might be totally unknown in 
another comphunity. For example, in the Scuthwest, Spanish and Mexican dishes 
. ° 


are sti!l evident today. Corn :s used as-the basic ingredient tor many 


dishes with a Spanish-Mexican tlavowr. 


Food Preparation © 
' e e 8 
é ' 
To the young child, sensory perception experiences are anrimportant 


aspect of learning. Food is: perceived through the senses of taste, sight, 


“*smell, and touch. The child should not only have tasting experiences but 


should be encouraged to touch, : smell, and see the food before ahd after 


preparation for eating.” They should be involved‘ in food preparation and 


serving. When the child enters into the process, he will be more in- 


ry 


j clined to eat what he prepares or at least be more receptive to tastihg. 


* 


‘Helping brings satisfaction of learning new skills and of being useful 
“to others... A child is not skislled in food preparation; consequently, 


he works slowly and will have spills. Plastic knives may be used for safety, 


s 


preventing cuts. Children are not always aware of heat. Care should be 


taken to see that the child qoes not burn himself. Children should work 
‘ 


‘at a comfortable height. ‘Rather than placing ‘a child on a stool to work 
w 7 - ila 
from the kitchen cabinet, a table top may be utilized where he may stand 


ardwork. ‘ 


If a kitchen is- not available for class use, then portable appliances 


, 


such as a hot plate or an electric fry pan may be used. 
= e 


The, following recipes (p. 11 to p. 13) may be used for classroom prep- 
eee, . ; ; 


aration. The list of vegetables on pages 8~10 will suggest to the teacher 


additional activities in food preparation based upon the need to extend 


the concepts about the varieties of vegetables ‘from which to choose. 


Students may further suggest preparation of a "favorite" to share with 


the group. 


- 


eae: 


The following is a listing of -vegetiables which may serve ds suggestions 


for use with some of the activities.. 


. « . 
% ! 


VEGETABLE COLOR ‘ PART. OF PLANT 
» _ White! Yellow | Red | Green 


. 


* Artichoke 
Asparagus 
“Beans 
* Wax 


Green . 


Pole 
Kidney 
- Chick Peas 
Siege 


Beets 


a ae es 
(ee ed a ae 
et ee ees 
[ae aan Sea Os 


Broceoli °* 
Brussel Sprouts 
Cabbage 

Carrot 
piuldtinies 


Celery * 


| pet ede ied Ee 
E : PEEL EEL RRR 


Corn 


Aa al 
Sey ees 
4 
xX 


Endive, curly ° 


**Patts of Plant Code: 1. 4. Flower 
re 2 5. Fruft 
a 3. 6. Seed 


. 


; .” VEGETABLES . COLOR PART OF PLANT 


ey. [white] Yeliov[ Red] Green PI T2) 31-44 5] 
1% acarote ieee ae: OG E's 


Se | Gn od DG OO 
io en on eee 
ns ee | nD cae OO 
tie Lee le 
By * 7 
> S: - Chard 
' ree a ee 
ieee: = a eee Se 
siisons ee 
—— Po ea ble 
e . e. 
 oitin Poe et ee 
Ee Sesnualiad en a as SP De 


ses 2 A a 
Riess Rime RET EIRE RES 
ae re Oe ae, a? 


ee ee 

_ “— Pe se Ned ee 
Peppers fe ee ley 
ree ae ee ee ee 
ee ee 
rm nea ea ae eae 
;. «Sma Roe ee ed 
pats eee 


*eParw of Plant Code: l. Root 4, Flower 
Ze Stea 5, Fruit 
3e Leaf 1 3 6. Seed 
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VEGETABLE COLOR PART OF PLANT 
white [Yellow] Red] Creen] 1] 2[3[4|[ 5] 64] « 


soverzrese tt ELT Lt 
cise et ae Pet Th 
re ee eee 
x | 
ybean : r| 
Hs ‘ . 
* Mung Bean xX 
sain a a a ee ee 
é : , 
“ ‘ire tse aeeeare 
roe Fane ee Bee 
wopare te TT 
rateyron He | | | tT LC 
ar foe ht de 
wince 2 ts | 
7 ae ee ee ee eer 
B | 
recip: ee Pe Pao | 
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**Parts of Plant Code: 1. Root - 4, Flower © 
- 2.. Stem “ # 5S, Fruit : : 
3. Leaf * 6. Seed ° 6 . . 
\ a : : 
| 
{ 
¢ en | : ; 
e os : { 
id ‘ 
t . . . - 
. | as ‘é 
. ” eet i * ‘ 
} 14. - « 
sd . 
« 
- ‘ a 10 : ee ° 
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RECIPES” 


2 , Cole Slaw 


“ 1/2 medium cabbage . t 
1 catrot ? os | 
1 small pt se : . . 1 
1/2 cup salad dressing a he ’ . 
1 tablespoon vinegar E : ' 
1 tablespoon sugar | 
1/4 teaspoon salt 7s ' 


es 


. 
. 


Slice cabbage as finely as possible. Finely mince onion and 
grate carrot. Mix oe aa salad dressing, vinegar, sugar, ° and 
‘ salt... Chill. Serves 6-8 : 


Tossed Salad 


- 1/2 head lettuce 
"2 tomatoes . 
1 carrot .? 
1/2 cucumber 
1 small onion 


Break lettuce into bite size pieces and put in a large salad 
bowl. Cut tomato in wedges, Slice carrot, cucumber, and onion, 
Serves 6-8, 


Potato Salad 
= * . 
4 large potatoes 
1. teaspogn salt ; : . 
2 hard boiled eggs, chopped _ .. 
. 3 sweet pickles, diced “oe: aan : 
| 1 mall onion, minced ; tee i : 
* 1 stalk celery, minced ' . wy ‘ 
1/2 cup salad dressing . 
dash pepper : sf , 
Wash potatoes, peel, and cook in a half cup water with 1 teaspood 
salt. Boil until forktender. Cool and dice. Add eggs, pickles, 
¥ onion, celery, salad dressing and pepper. Mix gently and chill, 
Serves 4-8 servings. ' e 


11 


Vegetable Relish Trav ; j 
Cayliflowerets: Break cauliflower into bite-size flowerets. 
Carrot curls: With vegetable parer, cut carrot into paper- . 

thin slices. Roll up and Rastey with pick 

unt jl serving time, 


Celery tans; Cut celery into 3-4 inch pieces. Make thin cuts 
"4 algpst to end of celery. 
| © : 
“. Radish Pees Remove stem and root ends from radish, Cut petal ° 
+ P shape from stem end almost to root end. \. 
« 3 
@ After preparing relishes, place “in ice water until serving time. 
. Arrange attractively on serving platter. Serve with cheese dip or 
put peanut butter on celery fans, 


@ j 
‘ Cream.of Tomato Soup 


. . | 


3, cups tomatoes canned or fresh _ 

1 onion stuck with cloves ¥ 

‘Sprig of parsley or 1/2 teaspoon parsley flakes 
3 tablespoons butter 

3 tablespoons flour 

3 cups milk’. 

sait dasn pepper 


Put tomatoes in saucepan, add onion with cloves and parsley, If 
tomatoes are fresh, cut*up and add 1/2-cup of water. Simmer 15 minutes, 
« Strain: and put sieved pulp in saucepan and heat again... — : : 
While tomatues -are cooking, prepare cream sauce. Melt butter on low ”_ : 
heat, ‘blend in flour and when smooth, slowly add 3 cups of .milk, Bring a i 
to a boil stirring continuously, then simmer 5 minutes. Just before 
serving combine cream sayce and tomato pulpy some stir. briskly and 
serve at once. > 


‘ 


' , 


Vegetable Soup 


cups water 

beef boujllon cubes . 
teaspoon 'salt 

potatoes, diced 

carrot, diced 

‘small onion, minced ’ 

1/2 cup peas, or corn, or green beans 

1 can tomatoes 2s 


He Re RN 


Bring water to a boil and add bouillon cubes and vegetables with 


1 teaspoon salt. Cook until vegetables are tender. Add tomatoes and 
heat 5 - 10 minutes, Serves 6-8. ; . 


. 


| Food Models * 


* bn 


‘carry a aaa d of, fruits and vege ablesee These Stands may b 


Planting : : 


‘ 


The) source ‘of food may be taught by letting the upils plant 


. 


seeds or slips in small containers such as egg cartons, paper cups, 


or cans to observe growth. After the plant has grown to 2-4 inches 
in height, the plant should be transplanted to a more permanent 
“location, Although the tops of carrots or \@ whole sweet potato placed 


in water may be used to demonstrate the fol ee of the plant, the plant 


itself will not produce another vegetable. 


‘ 


Food models may be fnade from salt clay or put from magazines, . In 


-addition, they may be purchased from the National Dairy Council, 

‘lll. North Canal Street, Chicago, I1l., 60606. MoWels may be used to make 
; : a 

bulletin hoards and mobiles as well as for teaching identification of 


vehecabtes, Pupils may sort the foed- models,according to (1) taste, 


(2) shape, (3) texture, and (4) color, \ 


eh. 
\ 
Field Trips ‘3 
a & 
Make arrangements in. advance with an easily accesstble grocery 


store or supermarket to visit in the produce department. \\A large 
aA ; » 
. a _s ; ’ 
supermarket generally employs a produce manager with whom 


aa, be made. comes areas have locally-owned produce stands nid 


equally desirable to visit as a gr cery stote or supermarket. 


slips should be handed out ‘to the grader far ensue ‘in advance f 


slips to bé: signed by the parent or guardig and returned, Transpottat {fon 


a : 


: v . . : 18 ‘ ’ , 
. - ‘ P ? 
7. 44 


Me 


f may be arranged in conjunction with the permission slip by iting the 

parent to indicate if they are willing to provide transportation, ; *| 
Pupils should be involved in sét ng the standards for the conduct 

expected during the trip. In addition, the reasons for goin should 

be clearly ginderstood. This may be approached through discussion a ” aa e 

what pupils expect to be seeing. ch child may be assigned’ a partner 

and given the name of a specific veg table to look for in the dienduce 

area. sae Oa cae 
The field trip may be discussed upon returning to deka’ if time 

permits or er until the next class meeting. Repontiae: OF follow- 

‘ : 


‘up may be done by drawing pictures or making a wrirften report as well’ as 


class discussion. 


Games 
. Games are enjoyable and reinforce and. extend learning The 
' following games are specifically related to the topic of wxgdesblae: 
The games "Soup Pot" (p. 16), "Vegetable Guess" (p. 16), and "Vegetable 
Mystery Bag” (p. 17) ei Seas identification, while the game "Potato 
Toss" (p. 17) gives pupils_an opportunity to experience a "feel" for fond. 
es *" fwringo", a bingo game about foods, is available for purchase from 


the U.S. Committee for U.N,I,C.E.F., (331 East 38th Street, New York, ‘ 


New York, 10016. Lingo teaches food identification in three. languages, 


\ > uf 
\ “ee 


ie - < 2 
a We . 3 - > re 


. 


GAMES" 


‘ ‘ , - - Vegetable Guess 


‘ 


. EQUIPMENT: “Vegetable pictures (one for each piaye 
_ ee pins or — tape ar 


DIRECTIONS: Pictures are pinned orapaped. tg the student 8 ‘back, ‘by 
the leader, The student , tries te learn what vegetable. 
he is by asking other ‘players questions which ‘can be 

, answered by "Yes" or "No", i ip the player determines’ ’ 
what vegetable he is, he- plac s zthe picture on the 
tront of his clothing. They game conginues until every- 
ane nas learned his identity. : . 


74 


2 3 _ Soup Pot ’ ‘ 7 ’ — 
o 0 Ore ree os ; ~8 a 3 i te ‘ ¥ 
‘ ‘ ak . 5 P a | + . 
EQUIPMENT: -_ Pot. or pan 
oor 25 - 50 vegetable food models or r vegetable pictures 
Record player with any: children's marching record 


; Pm "i “ i 
DIRECTIONS: Prior to the game, the’ teacher.will hide vegetable 
ya = ‘food models or vegetable pictures about the room... | 


Students are divided into-couples and, march in a: 
citele to music. When the music stops, 4li fall ‘out 
of thé circle and gtart‘hunting.for vegetables. When 
a player finds a vegetable, he must shour~ “Hooray” 
run to the leader and drop his vegetables in a por. . 
Ss He may continue hunting vegetables until, ithe, music™. i 
or ne starts again. As soon as the music starts, all- players 
. - immediately stop hunting, get a partner,y-and get ipto 
bh -# line of march, Players who are unsuccessful in their 
[ig 8s ‘hunt must. take their places im the céntes of the 
| circle, thé "Soyp Pot", while the others march around 
* . > them, When the music stops again, the hunt continues, 
; Each succeeding time the vegetables. become more scarce. 
The number in the circle will get smaller while ine 
, “a+ Runiber in the "Soup Pot” will get lasger. Finally,- the 
“* “number of marchers will be reduced to onejor two The 
-one.who finds the last vegetable. gets coal ur jis 
+ made "Cook", ; 


EQUIPMENT: 


DIRECTIONS: 


QUIPMENT: 


DIRECTIONS: 


CLUES: 


Potato Toss 


so , 
Sheet : ; : . 

Small, round potat ’ 

All except four players hold the sheet so it.is paralle} to 
the floor. These four,players are designated as "Catchers" 
Standing behi those folding the sheet.—“Théigame begins as 


the potato is ‘toss nto the middle of the sheet. Those 


holding the sheet bounce the potato into the air. It is 
‘Against the rules for fany plaver who is holding the sheet 
to touch the potato with his hands. If he does, he must 
take tthe place of the catcher nearest him, The catchers 
try to get the potato or help the other catchers get it. 
At the same time, the players holding the sheet will try t 
prevent the Catchers trom getting it. When a catcher is 
able to catch the potato in his hand, the player on the 


right of him at‘ the time he caught the potato becomes a { 
catcher. 


Vegetable Mystery Bag 
. 

Vegetables (suggestions: cartot, cauliflower, corn, 
eggplant, green beans, peppers, radish,’ tomato, turnip) 


Prior to thé game each vegetable ts placed ig a separate bag. 
Divide the class into two teams. Each team takes a turn 
trying to identify the vegetable by touch and shape, If the 
first team members do not identify the vegetable, the next 
team members get one clue* and so on until the vegetable is 
identified. The team identifying the most vegetables is 
declared the winner, “ 


Carrot: Orange, Rabhits ° Green beans: , Green, usually 
like them, good ‘ cooked in small 
for eyesight pieces 

Corn: On a cob, white Peppers: Green and red, 
and yellow, milky “a * gome are sweet 
kernels - while others are 

- : hot 

Eggplant: Deep purple, this Radishes: — Red, nippy flavor, 

egg did not come - used in salads 


from a chicken 


Turnip: Purple -and“white, Tomato: Red, eaten ras 
#t ig a root wor cooked 


Cauliflower: White, good cooked or raw 


*Clues are to be given by the teacher. 


ART expat ENCES" 


Mosaics 


Use dried foods - ‘corn, peas, beans, split peas to make- mosaics.’ 
4 : ® s 
Start first by drawing a design or a pi'tcture on heavy cardboard or 
; 


v 


scrap wood. Glue the dried materials with white glue to get the desired 
U 


design. 


Potato Print 
SS a ee a] 


Lut a potato in hait and carve the desired design ithe ‘aesign snouiu 


extend aes inch into the petato half. Dip the design into tempera 


. 


paint.and print. . ; : : - 


Potato Puppet 


Make ga hole in the potato large enoygh for a child's finger. Dry out 


the hole with a twisted paper towel. Use carved pieces of potate, cloves, 


or construction paper attached with a.small piece of toathpick for features. 


Wrap a paper napkin “around the child's hand for the -body. 


Play Dough and Modeling Clay 


Combine: 1 cup salt 
1 1/2 cups flour 
2 tablespoons vil 
1/2 cup water 
a few drops of food color 
» , 


Media 
Prior to beginning the unit, preview the media to determine suitability 
for the-group. Slides teaching vegetable identific@tion, appropriate for 


any age level, are available from P K Yonge Laboratory School, University 
r. ‘ 


of Florida, Gainesville, Florida. 32601. 
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The filmstrip "The Vegetable and Fruit Group'’ is available for 


, e ' 1 , od 
purchage from the Filmstrip House, Inc., 432 Park Avenue South,‘New York, 


New York, 10016. 


Evaluation 
Evaluation includes two parent contacts. First, a létter to the 
parents is sent prior to the Gnit intorming them of the unit in order 


that they may be able to evaluate their child's interest and changes made 


during this time (see 4 The pretest -"Vegetables--Your. Choice" is 


also enclosed with this letter to have the parent mark their child's food 


preferences. This serves as a validity check with the one: the child marks 


in the classroom. Secondly, at the close of the unit a parent evaluation 
! 


is sent home for post evaluation of the program (see P. 21). 


The form "Vegetables--Your- Choice".is used for pretesting with the 


4 
. 


students (see p. 22). The* teacher may then determine the number of 


' 


vegetables the students like to eat, the number of’ vegetables he has not 
eaten, and those which he has eaten but does not like. 
The teacher evaluation (see p. 23) is to be completed act the end vi 


. 


the unit. 


a 


Dear Parent: / 


Our class ‘is beginning a unit entitled "The Vegetable 
Bowl." Because of a frequent lack of fruits and vegetables 
in the school child's diet, this unit is designed to 
introduce a variety of vegetables with emphasis on their 
tytritional value. 


In order that I might be familiar with your child's 
food experiences, would you please complete the attached 
fork by placing an X by the vegetables your-child likes 

“to eat, circling the ones he has not eaten, and checking 
the vegetables he does not like, Please return this form 
as quickly as possible. At the close of the unit, you will 
be asked to complete another evaluation form. This will 
help us to determine if the program makes any difference 

in your child's interest in foods and nutrition or if 
there is any change’ in food habits, ‘ 


Yours very truly, 


* 
Dear Parent: 


Our class*has completed a unit entitled "The Vegetable Bowl!" in which 
students were introduced to a variety of vegetables. 
. In order that this unit may be evaluated, answer the four questions 
by circling either "Yes" or "No" to indicate your answer. Feel free’ to make _ 
comments and suggestions for improvement in the space provided below. Please 
return this form to me as-soon as: possible. ‘ 


Sincerely, 


PARENT . EVALUATION 
. Vegetable Bowl Unit 


Child's Name Age Date 


1. Has your child shared information about the : 
"Vegetable Bowl" class? YES NO - 


2. Did he seem to enjoy the unit? YES ° NO ~ 


3. Since the beginning’ of’ the "Vegetable Bowl" 
class, have you observed additional interest ; 
from.your child in the area of foods? YES _ NO 


4. Has your child tasted or tried different 
foods at home? . YES NO 


Comments:or suggestions for improvement: 
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VEGETABLES--YOUR CHOICE 


DIRECTIONS: NAME 
. Place an X by: the vegetables liked, , j A a AS : 
Circle the vegetabfes not eaten, Age 4 


Place a check (/)’ by the vegetables disliked: 


“School — j » 4, Date cag oe 


5 , Name’ 


* Check the 


ll. 


Grade or Age Level 


" School 


Number of Students 


ipteviesde you cfdried out with vour class 
Pretested os 

Read booklet Vegetable Bowl 

Planted vegetables “™ 
Media: filmstrip, slides, etc. : ° 


Library references Se er 


Tasting Party 
Students prepared food . 
Used food models ; ' 
Field trips 

Games 

Soup Pot 
Vegetable Ciess 
Vegetable Myscery Bag 
Potato Toss : ’ : . 34 
Lingo . Pi 


Others, list i 


Art Experiences 
@. Mosaics 

Potato Print 

Potato Puppercs . 


C 
F od Mcde.» 5 


aes 
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Others, lise 


~-~ 


Circle the number of the previous activities you 
consider to be the most valuable. 


Have you found this unit valuable enough to use again? 
Yes No ° : 


Did you develop or use other activities in addition 
to the unit? YES No 


Comments or suggestions: | 


. 


™ Calhoun, Mary 
and Company, 


Collier, Ethel. 


Cook, Emogene, 
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APPENDIX i 


Nutritiof and Food Resources 


s 
7 4 ; 


Free or low cost items may be ordered from the following sources:. 


ts rican Institute of Baking, 400 East Ontario Street, 
Chicago, Illinois, 60611. ; 


Elémesttary Teacher Kit 


2. Armour Food Company, Greyhound Tower, Phoenix, Arizona, 85077. 


“Think Nutrition" (poster} 


3. Barnell Igft, Ltd, 958 Church Street, Baldwin, New York, 
11510, 


* 


Work to Eat (kit) 


en eee To take Dace lacey oe Vedat Sines Cie rr 
Massachusetts, 01301. . 


A+B-C's of Good Nutrition 
5. Cereal Institute, Inc,, 135 South LaSalle Street, Chicago, 
Illinois, 60603. 


a. Alexander Breakfast Secret (kit) 
b. Nutrition Cereals and You (pamphlet) 


6. Del Monte Kitchens, P. 0. Box 3575, San Prancisco, California, 
94119. 


The Big Four Daily Countdown (poster) 


7. Educational Service, Standard Brands, Inc., P. 0, Box 2695, 
Grand Central Station, New York, New York, 10017, 
5 “, : 
a. Mr. Peanut's Guide to Nutrition (film) 
b. Complete World of Mr. Peanut (booklet) 
c. Mx, Peanut's Guide to Nutrition (booklet) 
d. Young Cooks Bake a Bread Book ‘ 
e. Our Daily:Bread (booklet) 
f. Planters’ Peanut O11 Presents Appliance Cooking for all 
* Seasons 


8, Florida Citrus Commistion, P. 0. Box 148, Lakeland, Plorida, : 5, 
33802, ‘ ‘5 7 


. 


Teaching Kit (posters and leaflets) 
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General Mills, Inc., General Offices, Box 1113, Minneapolis, 
Minnesota, 55440. ‘ 


. 
a. Developing Desirable Food Habits and ree oe “ 
Food (pamphlet) 
b. Learning Aids from Betty Crocker (pamphlet) 


Home Economics Service, Conpuntty Service Society, 105 East 
22nd Street, New Yark, New Yo 


rk, 10010, 
Bring These Four To Your Table Everyday 


National Dairy Council, lil North Canal Street,* Chicago, 
tbitnots, $0606. : 


Cavalog to purchase ‘pamphlets, posters, kits, food models, 
and filmstrips? 


National tive Stock and Meat Hoard, 36 South Wabash Avenue, 
Chicago, Illinois, 60603. 


~ Foods to Grow On (booker) 


United Fresh Fruit and Vegetable Association, 777 14th Street, 
N.We, NERTAR EER D.C., 20000. 


a. Looking at Nutrition unliew: Ways 
b. Jane and Jimmy Learn About Fresh Fruits: and Vegetables 


U. S. Department of Agriculture, U.S. Government Printing 
Office, Washington, D.C., 20000. 


- MODEL oF Srubenr BOOKLET 
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_ WRITTEN BY Nancy HARRIS ~ 
TLuusTRATED BY NANCY PELLICER 


, 
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| GaINesvILLE, Fiorina 32601 5 
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_ IT WAS THAT TIME OF THE ‘YEAR AGAIN, IT 
WAS THE TIME THAT WAS ALWAYS LOOKED FORWARD 
/TO AS THE HIGHLIGHT OF THE SEASON, IT WAS 
VEGETABLE BOW. TIME. ONLY THE FINEST OF 

__VEGETABLES WERE INVITED, THERE WAS LARRY 

Lertuce EscorTINs Suzy Tomato, WHEN THEY 
ADDED THE DRESSING, THEY,MADE THE MOST 
CHARMING SALAD. | . 


seeping) 


* AW 


gt 


- Mr, Spupzy PoTATO PROBABLY WAS THE FAVORITE 


OF. THE VEGETABLE Bowl, HIS FAMILY INCLUDED 
MasHep Potato. Jon FRENCH Fry, AND Merry BAKED 
* PoTato. . . 


3. 


or, COMMENTS 


THE MOST RESPECTED VEGETABLES AT THE 
VEGETABLE BOWL WERE THE ONES THAT ADDED 
COLOR TO THE HOLIDAY, VEGETABLES THAT = 
CAME IN THEIR SUNNY. YELLOW DRESSES INCLUDED ~ 
Samy SquasH, , PETER PumpKIN, AND CAROLINE 


_. THe GREEN FAMILY DRESSED IN THEIR LEAFY 
BEST, SPINACH, CABBAGE, AND COLLARD GREEN 
KNEW THAT THEY MADE AN OUTSTANDING CONTRIBUTION 
TO THE VEGETABLE Bow, 


COMMENTS 


BETTY BEAN CAME ALL THE WAY FROM 
SEEDTOWN, U.S.A, To LEAD Rep RADISH AND 
Tomy TURNIP WHO WERE ROOTING FOR THEIR 
COMMUNITY OF ROOTVILLE, | 


@ 


| | a “COMMENTS, = ce 


a 2 
- PG ee 
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eel oe ; | ; 
mee = Fy : . | 
A SUGGEST ION DEPARTMENT 7 
wd 
No VEGETABLE Bow. COULD HAVE BEEN HELD ; 


~ WITHOUT THE HELP OF » CATHY CAULIFLOWER WHO 
LISTENED TO EVERYONE’S WISHES FOR MAKING 
THE NEXT YEAR’S BOWL THE BEST EVER HELD. 


‘ 
- -¥ . 
_t : 
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I¥ Was MR, Cook. >. 
"* THAT WAS RESPONSIBLE | 
FOR THE SUCCESS OF 


_ aes 


“THE VEGETABLE Bow, * 


ee “0 
ed * 
. i 
Sag mite 
s 


%P 


Sick 


—-_ 


e 
SOME VEGETABLES COULD BE SERVED BY 
THEMSELVES. OTHER VEGETABLES LIXED TO 
BE COMBINED WITH FRIENDS SUCH AS LIPA 
Bean and Carocine Corn. 


& 


COMMENTS 


AFTER ALL THE STEW OF THE EVENT, 
THE MOST IMPORTANT MISSI THe 
VEGETABLE BOWL WAS TO GET THESE FINEST 
oF VEGETABLES TO ALL BOYS AND GIRLS 


WHO WANTED TO BE HEALTHY AND STRONG, 


-10+ 


COMMENTS 


IF YOu WANT TO MEASURE UP, CHOOSE MANY 
FROM THE VEGETABLE Bow, 
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